
POTATO GNOCCHI 
SERVES 2

Ingredients: 

• 1 pound starchy potatoes (Yukon Gold or Russet are good choices) 

• 1 cup of 00 or all-purpose flour 

• 1 egg 

• 1/2 teaspoon of salt 

Let’s begin: 

Step one: Place whole potatoes in sauce pan large enough to cover them with cold water.  Bring to a boil and 
allow them to cook unFl they are fork tender.  The fork can easily go into the potato and that they are not so 
tender they are falling apart.  Drain and rinse under water.  Set aside and allow them to cool to room 
temperature. 

Step two:  Peel potatoes.  They should peel easily.  Cut in one inch pieces and place through a potato ricer on the 
medium seKng.  This will ensure the potato is smooth and does not have lumps.  If you don’t have a ricer that is 
fine.  Mash them like you would do if making mashed potatoes.  Try and get the lumps out. 

Step three:  In a large bowl, place potato mixture, flour and egg, salt.  Kneed unFl the dough comes together.  If it 
is sFcky, you can add a liSle more flour.  Do so slowly so that the Gnocchi do not become tough.  Kneed for about 
10 minutes unFl dough is smooth and not sFcky.  Wrap in plasFc and allow to rest for 30 minutes. 

Step four:  Cut into 2.  Roll each piece into a long rope approximately one inch in diameter.  Cut into thumb size 
pieces.  Roll each piece across a fork or a Gnocchi board.  Similar to this: 

h4ps://www.bedbathandbeyond.com/store/product/gnocchi-board/1018911507 

Step five:  To cook, bring large pan of water to boil.  Add salt.  The water should be salty like the sea.  Place 
Gnocchi in the water.   Once they float, wait another 60 seconds and remove.  You can serve them with your 
favorite sauce.  They are also wonderful sautéed in some buSer with some fresh sage and parmesan cheese.  
Make this your own.   

Cooks note:  These freeze wonderfully.  I always make extra.  Place on a baking sheet lined with parchment paper.  
Place in the freezer unFl they are frozen (about an hour) and then put in a ziplock bag unFl ready to serve.  

https://www.bedbathandbeyond.com/store/product/gnocchi-board/1018911507

